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Short Stories of Man's Natural
Half, Shown at Home.

By Jessie Lewelling.
In a recent issue of a Chicago paper

an article upon "The Plain W oman" ap-

peared, written by Miss Jessie lewelling;
a daughter of Lewelling and
formerly of this city. Miss Lewelling will
be remembered by many Wichita people.
She discussed the merits of both the
pretty and plain woman, the relative
euances of both for success and by an
interesting comparison leaves the impres-
sion that the woman who possesses the
charm of beauty Is slightly handicapped,
"while her plain sister, objective and prac-
tical is bound to succeed. She says a
"plain woman" is less Imaginative, less
egotistical more cred in ezacting It Is

anc thought to the practical-thin- gs

surrounding her. Following is a part of
the article as it appeared, showing that
Miss Lewelling is a writer of no mean
ability:

"Is she pretty?" a woman usually asks
upon hearing of notable success achieved
by a woman. And the answer generally
is: "Quite plain." "Why is it that they
are always homely women who succeed7"
pouts the pretty woman and. she proceeds
to press her point with illustrations of wo-
men authors: George Elliot, George Sand,

'Mrs. Humphrey Ward, Quida and scores
of others, all surely enough devoid of
beauty. She may even venture so far as
the stajre. citing Maude Adams, Annie
Russell. Mrs. Gilbert, Clara Morris; even
the divfcae Sarah, if she is clever enough
to know thatfeernhadt's beauty is a mat-
ter of hard work and continuous study
with original aid from nature.

It is true that plain women succeed
where prt-tt- ones fall. The most com-ppte- nt

'isi-jrs- s women are proverbially
Plain. Mev.tion of a thrifty, helpful wife
dots noi conjure beauty, but thoughtful-r.es- s

raV-- ' a quiet, neat little body"
while to The contrary a divorce begets the
mental picture of a stunning" women;
of picture hats in gf rural, adorning fluffy
hair; r.f soul'u; eyes: of wistful eager,
satisfic faces, .'ways beautiful.

Often t a .cert or an opera the most
xnarv' vie is that of the least at-
tract! v. woman on the program and al- -
most
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ment m people and in things beyond the
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"V.'e do not want a pretty girl in our
office," aays the business man; "she is a
nuisance when there is hard work to be
done." And ho say: "We don't
want her because she is such an egotist
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that baby did? It cried all night. I walked J

the floor with it until 6 o'clock this morn-
ing .Flee baby?"

For Kansas Immigration.
For a novel advertisement John Ferrlter

of this city, who is immigration agent for
4.t3 S i th Frisco railroad. hs somethlntr out of

&f55 ;

the ordinary In the Tcpeka Mail & Bree
attrsct homeseekers to Sedgwick

county- - The advertisercest consists of a
pnotograpn or an ear or. cara on writes
a woman has taken a seat The car of
com appears almost as large as the
woma nin th? photograph. The following
inducement is extended to all who are
desirous of changing their location:

'Come cut and settle dow In Sedgwick
county. Kansas. The land of com. wine,
honey and plenty, situated In the great
Arkansas valley. Tha richest agricultural
producing section in the Unnlted States.
Failures are not known here and every
farm is not for sale, bot I have some
choice farms and ranches for sale. If ycu
whh to locate In Kansas I can stilt you,
as I have land In twenty-fou-r different
counties In south and eastern Kansas.
Write for price list. CorrtsJo-is- c sSU- -
ClttvV

Eagle Table and Kitchen

Suggestions What to Eat
And How to Prepare Food.

Ihc-i- articles on the necessarily ab-
sorbing topic of food are carefullv Dre--
pareu ana oasea on Knowieage or cnem--
iciry to cooxing ana nracucai
information derived from actual exper
ience.

FOURTH VOLUME.
Conducted by Lida Ames Willis, Mar-

quette Building. Chicago, to whom all
inquiries should be aaaressed.

Ail rights reserved by Banning Co.,
Chicago.

GRAPES.

While their value Is overestimated by
many enthusiastic lovers of the grape,
they certainly should rank his as one
of the most valuable of our fruits. They
hold an intermediate place between two
fruit groups the flavor-frui- ts and food-fruit- s.

The amount of nutrient they con-

tain varies much, according to the va-
riety. Some contain more water than
others, while the amount of sugar found
In the Juices varies greatly being as low
as 10 per cent in the poorer kinds and
running as high as 35 per cent in the
richer varieties. There is a large amount
of waste matter if we Include the seeds
and skins. Both of these, however,
should be rejected when the grape Is
eaten raw; when the grapes are cooked
and the pulp pressed through a sieve
there is less waste and more flavor when
the skins are left on the grape.

The acid of grape Is chiefly tartaric,
part of which Is combined with potash,
lime and magnesia. Grape juice by in-

troducing organic acids improves the
quality of the blood and so far justifies
the claim that it is a blood maker.

Its sub-aci- d properties make it a very
pleasant as well as valuable addition to
the diet and persons suffering from the
disorders liable to arise from too seden-
tary habits will find the juice of raw
grapes most beneficial. Taken i nsuf-flcle- nt

quantities they are mildly laxative
and diuretic, while at the same time they
exercise remedial action In certain condi-
tions of the body which indicate an ex-

cess of add.
Remember that the pulp of the grape

must not be swallowed entire, but a,

and that they lose their anti-sc-

butic property when dried, preserved or
to In j cups of

preparing grape Juice expose It to the
heat only long enough to thoroughly ster-
iliza or kill the germs of fermentation.
The desire to eat grape jolly and jam
with certain strong meats is one to be

with good results. Roast duck,
turkey, pork, etc., contain neutral
fats those which do not contain, normal
ly, sufficient acid to enable tbc bile and
pancreatic Juice to change them Into an
emulsion. The acid of the fruit supplies
the element lacking and thus forms a
"digestion-aiding- '' combination.

Canned Grapes.
Wash the grapes carefully to free from

dust and insects and drain dry- - Squeeze
the pulp from the skins, place in the pre-

serving kettle and boil until the seeds
begin to loosen, have the skins boiling
in a separate kettle with a little water,
being careful not to allow too much
water. When the pulp is ready put it
through a sieve and add the skins if they
are tender; they require a good deal of
cookinc, as they are tough; add the water
In which the skins were cooked. Place
all in the preserving kettle after first
measuring In a quart glass jar and to
each jar of the pulp and skins add one
coffee cupful of the best cane sugar; boil
until thick and can In the usual way.

Grape Jelly.
Wash and mash the grapes and place In

the preserving kettle without water, as
the juice from the grapes will be suf-

ficient and give a stiffer jelly; simmer
slowly for a few minutes until the seeds
are freed from the pulp, remove from the
fire and place the pulp In a jelly bag and
allow all the juice to drain out; do not
squeeze the bag, as this will cloud the
jelly. Measure the juice and for each pint
allow ono pint of the best cane granulated
sugar. Put the juice in the preserving
kettle over the fire and at the same time
place the sugar in a large tin pan In a
cool oven, stir frequently for ten
during which time allow the juice to boll
hard; at the end of this time take the
sugar from the oven and add it to the.
Juice, boil all rapidly for ten minutes,
skimming carefully; remove from the fire
and place In Jelly glasses which have been
thoroughly sterilized, stand away and
cover with a thin piece of cheescloth un-

til perfectly cold, pour over a thin cov-

ering of melted paraffine, or if this Is not
at hand, place a piece of thick white
paper dipped in the white of egg or
brandy over the top of each .class and put
on the covers. Keep In a cool, dry place.

Green Grape Jelly.
Wash carefully grapes that are just

turning, pick them from the stems, place
In the preserving kettle and add one cup
of Water to eight pounds of fruit. Simmer
slowly until soft. Mash and place In a
cheesecloth bag without squeezing, place
the Juice in the kettle and return to the
fife, allow it to como to the boll and skim.
To each cup of Juice add one cup of
heated sugar: boil twenty mlnues; pour
Into glasses. Wen cold, seal . Many
dainty colors may be obtained by taking
the grapes in the different stages of rip
ening.

Unfermented Grape Juice.
Place 1 na preserving kettle one peck of

grapes which have been carefully picked
over, washed and taken from the stems.
Almost cover with cold water and heat
slowly, mashing them a little, until all the
Juice is freed from the skins and Tpulp.

Strain through a jelly bag made of
cheesecloth, put the juice in a kettle and
to each quart of juice add one-thi- rd of

cupful of best cane sugar. Heat the

Is the new naked wheat food which
is now attracting nniversa
It is manufactured with the idea of
surpassing all other naked wheat
food and is being sold at a manu-
facturer's profit.

A FULL SEZE PACKAGE

Osr enormous production enables
cs to do this.

ia Tmt Srsctr far ii; Srm fi&xs

Xtinst xZX earn asnWtlga o
umi ctnx kwkt fns , ft. k.

juice and stir to dissolve the sugar, boil
five minutes, bottle and seal.

Grape Cordial.
To one quart of ripe grape juice add one

and a half pounds of white" sugar and one
tablespoonful of cinnamon. Simmer for
half an hour. Bottle and seal while hot-Gra-

Wine.
Wash and pick over the grapes with

care, dral nand mas hcarefully so as not
to mash the seeds; strain a Jelly
bag and let stand until It begins to fer-
ment, then to every four quarts of juice
add one quart of water and three pounds
of the best cane sugar. Allow to ferment
for ono week, carefully skimming each
day. Put into a cask, allow to stand open
for one or two days and then seal up.
Do not bottle for five months.

Grape Ice.
Mash to a pulp four pounds of ripe Con

cord grapes and pour over while hot a
syrup made of one and a half pounds of
sugar and one pint of water which has
been brought to the boiling point. Allow
It to stand for one hour and then rub
through a sieve, add the juice of one lem-
on and freeze. When partly frozen add
the whites of two eggs, beaten stiff with
two tablespoonfuls of powdered sugar.
Mix in thoroughly and finish freezing.
Then pack and set away for two hours.

Jellied Grapes.
Wash, stem and drain two cupfuls of

grapes and place in deep dish, scatter
maong them a half cupful of boiled rice
which has been cooked in the Chinese
manner, and half a cupful of sugar: pour
over them a half a cupful of water, cover
closely and bake two hours in a slow
oven. Serve very cold with cream.

Grape Sherbet
Cover an earthen bowl with a piece of

cheesecloth; place in thi3 one pound of
ripe Concord grapes, mash thoroughly
with a wooden potato masher. Squeeze
out all the juice; add an equal amount of
cold water, the juice cf one lemon, and
sufficient granulated sugar to make very
sweet. Freeze as other sherbet.

Grape Tarts.
Wash ripe Concord grapes, press from

the skins and cook until soft, rub through
a fine sieve and return to the kettle, add
cup of sugar; boil for fifteen minutes or
more. This will make you a rich, seedless
filling for your tarts. Make the tart
shells cf good pie crust, according to the
following rule, which will be found an

subjected long cooking. Therefore unfailing recipe: Three level flour

indulged
goose,

minutes,

attention.

through

half a saltspoonful of salt, two level cup-
fuls of shortening and a scant cupful of
ice water, in which is the jufce of half a
lemon and a pinch of salt. Place the flout
on a moulding board and place one and
one-thir- d cups of lard in the midst, chop
them together until well mixed; now work
in the water with a knife, not touching
with the hand.s, rememberolng that a stiff,
not soft dough is desired. Jfow sprinkle
with flour and roll over with the rolling-pi- n

and spreAd with onethlrd cup of but-
ter. Cut in three pieces, piling them to-

gether; again cut in three and pile to-

gether, sprinkle with flour and flatten
(little blows) with tho rolling pin. Now
place on a platter and set on Ice. When
thoroughly cold roll out again. Spread
with one-thir- d cup of butter, cut. pile up
and pound together, place on Ice as be-

fore. When thoroughly chilled it Is ready
for pies and tarts and is almost equal to
puff tarts.

INQUIRIES AN8WERED.
Mrs. H. V. C. writes: Please be so kind

as to send me a good reclps for making
tomato catsup and "how to make unfer-
mented Concord grape Juice. I am not
successful in making either.

Tomato Catsup.
Have geod vinegar, clean sterilized bot-

tles and corks and seal air tight. Keep
In a cool, dry place. The following is a
long-trie- d recipe: Select firm, ripeitoma-toe- s

but not over-rinp- e wipe with a
damp cloth and slice into a parcelain-llne- d

preserving kettle. To a bushel of
tomatoes add a dozen white onions, sliced,
three pints of water and a handful of
peach leaves; boil until the tomatoes are
soft from one to two hours then strain
through o coarse seive. Return the liquid
to the kettle, add two pounds of ground
sugar, two quarts beat cider vinegar, one
ground allspice, two of ground mustard
and a pint of salt. If you like a hot cat-
sup add a little cayenne pepper. Boll
slowly until quite thick and smooth, stir
ring constantly to prevent burning. When
done bottle and eal and keep In a cool,
dry place.

Grape Juice.
If you wish the grape Juice for a tonic

cook it as little as possible. Wash ths
grapes, remove them from the stems and
express the juice without scalding them.
Strain the Juice three or more times
through a cheesecloth, allowing it to
stand and settle between each straining.
To every twelve pints of Juice add four
pints of water and four pints of sugar.
Heat slowly to boiling point and keep at
that temperature for fifteen minutes.
skimming carefully. Then seal up in
glass Jars same as canned fruit while
boiling hot and keep In a cool, dark
place.

Mrs". Schmitzer's Views.
Continued from Twelfth Page,

me searchlngly, and beran a line of de-

fense.
"Yes t'lnkki ye shudn't Ilethen to talk

consamln' th other tinants, honey; but
theres a big difrence bstwlxt gosslpis!
an scandaliiln'. A little cheery go;sip
does good, dlvertln th' Intellecks from
hard wark. An I do be wishln" Mr. Jack-so- n

long life an many happy returns, fur
matrimony Is frequensbally dlsappolntin'."

A few days later Mrs. Schmitzer was
evidently much depressed. She moved
heavily, and more than once dropped her
arm as if it held a weight--

"Are you not well?" I aaked. "Has "your
rheumatism came back?"

She signed and shook her head. It's
not mefllf. Its little Tim. Since he got
run ever there's been an open sore on
his arrum, an' It s bruk out baa. The
docther says I sbud hv let him go t'
the hospital In the beginnln', where they'd
kep" th' wownd purtectei. But how cud
I lave a baby like Tim go away fruai
his mother? The frettln' fur me wod hln- -
dher him gettin well more n the gemnns
an' things the docther do be fe'lln" about.
Though I don't be home whia he fall
re slep. he taows I'm by him in the
'Ijht. an' hs cuddles up to me so coa-fll- n'

like. Fur two nirhtz put. the poor
baby hasn't slep" a wink, as I've walk-
ed th Sure wii him la m air am?. Elad
plsonis'. the docther cans it. I masts ask

j lave v ...i. l -

God. m se Sim t rougn usi aef aimiui
wanst mere."

When Mrs. Schmitzer came to her work
the next week, she wore a black dre&a.
and her ys were dimmed with tears.

"If I was sure I'd dose the bsth fsr
him. I wadn't take It so hard." she sob-
bed. "Father O Hocney says Tim's fcet-th- er

orT. but I keep woaibertn' If he n

ionely there. He alwrr watehed be the

irii tfTi TA vire licrne. an Janv aiid
I he never tut hl breakfast T his rep-- t

per wld the aypytlte he had far dinner
whin I was wld hlrs. Sfc: a rure tha
Blessed Yxrginll be good t" him. became
she had a bafey ir &r awe. as laft

tasa; tat Ji

1
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FIX UP HOME
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ELECTRIC
ELEVATORS

!NTo doubt tou will entertain visitors carnival week and you have only this week to
prepare for them, and brighten up your home. Come here and select from
our elegant stock of Carpets and Housefurni shings. We have a splendid showing of

Folding Beds, Bed Room Suits, Stands, Sideboards, Couches,
Desks, Book Cases, Dining Tables.

We can please you and know that our prices will, because you'll always find them
at the bottom.

CARPETS AND RUGS
lou will experience no inconvenience of a crowded elevator or climbing stairs to

reach our Carpet Department, which is located on first floor ani is the most complete Car- -

pet stock in Wichita, All the new patterns and latest designs are displayed here.

RUGS I
$ We have over a hundred for you to select from. Boom rugs, all sizes and kinds, rich

and beautiful; artistic patterns and new colorings. Small rugs in almost endless variety.
When you are ready for Carpets or Rugs you 'can't equal us anywhere in quality aad price.

Tlis

Sanitary Couch
Is about the handiest and most cfesirable article of housefurnishings that you ever

saw; strong, durable, comfortable and absolutely sanitary; just like the illustration.
When covered with a handsome mattress cover it is handsome and caneusilyaild
quickly be opened and be made a full-size- d bed. Oome in and examine it.

WHITNEY
j GO-CART- S

Are the best you can buy at any price. They are top quality,
i have all the latest improvements and conveniences and cost no

more than the common kind. We have a nice line of them. Put
us on your shopping list when thinking of Carpets, Furniture or
anything in home-furnishing- s.

Phone 255 Blue
ffi O

a man grown, an Tim Is eo little. An"
yet I do bo feelln that whin she sees he's
lonesome fur his mother, she'll thry to
comfort hlra. Ivery wan did be fancyin'
Tim, wld his mischeef, an his laughln
ways, an "the big blue eyes iv him wld
long lasches." Here Mrs. Schmitzer
wped her eyes on her skirt. "Lord, pity
me, it's never an angel boy I'm wantin",
but only me frolicsome Tlm. I know his
little soul was pure an' flew straight to
heaven. If I cud put away th' sin frum
me. I might be goln' right t him whin
I die, widout waitln fur th' clcansln' lr
purgathry.

T
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Furniture and
Carpet House

419-42- 1 East Douglas

coorts has give him a comminaUon Iv sen- - atri on reeohl ii told by the Kansas
tence. The lures an' the wells Is Urop like City Journal, which eay that the Prewa
over there, an' If he'd set the rheum&Uc Branch railroad haa almost gone out of
bad again. I'd never fargive raesllf fur bustneaa becauw of thern. The weds grew

lettin' him stay. If he can t find work, i th roadbed in luxurious style .and as
' section hands could not be him! Oi'twill only be wan more mouf to feed.

an waitln' on him will divert me mind. "we er the rails The wh.U
He needs me f comfort him too ;fur no , of th ensine crushed thew wd and
matther what tanthrums he wsd be Into the rail oo allppery that It tofc a.

wid the rest Iv u. he'd alwu a lovin' , train two hour, to go vea mile,
ward for the baby. "-- BouchJer Ban- - usually Imagined that tho Incan-for- d

In New Tork Peat. descent electric light tlv out very HtUa
! heat As a matter of fact uly per font

Kansas is trouble with weds of IU energy noea to make light, while
lust now .and ono of the moat fantsstio W goes to heat.

A PICTURESQUE AND COMFORTABLE

HOME, COSTING $3,800 TO BUILD.

8 1 i
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